




Owner Introductions 
 

 
 
Ari Sturtevant 
 
Ari started at the Athenian in 1996 and worked there until he made his move to California to 
pursue a culinary degree at the California Culinary Academy and to later open a restaurant in 
Booneville. Unfortunately, the restaurant closed and upon his return to Seattle he put in time at 
Uli’s, both as a driver and working in the Bierstube. In fact, Uli tried to put him to work a couple 
of years ago at a Sunset Supper because Ari was inadvertently wearing his old Uli shirt! From 
there he flipped fish at the Market Grill and even sold veggies one summer for the Alvarez 
Brothers. Altogether he has 7+ years invested in the Market and returns regularly to get the 
best salmon and charcuterie. Since departing the Market he has explored other aspects of the 
service industry, searching for a place that would utilize more of his skills. After discarding the 
idea of owning a food truck, Ari took a job at the cheese counter at PCC in Burien, hoping to 
broaden his knowledge base of food, entertaining and cooking. His time has been well spent 
and he is excited to share his particular love of pairing cheese and other items to create a final 
taste sensation that is more than the sum of its parts. 
 
Mara McGowan 
 
Starting in 1993, Mara, worked at the Athenian in every front of the house position for a total 
of 19 years, including many years of being a floor manager. Mara has a deep and abiding love 
for the Market and essentially raised her two daughters there. Her older daughter started her 
career in the service industry by helping Mara with the side work at the Athenian after school 
and the younger one had the so-excited-she-was-squealing honor to turn on the Christmas 
lights for the Triangle building when she was seven. Mara left in late 2012 to get a dual degree 
in accounting and marketing from CWU, which she did, graduating cum laude in 2017. Since 
then, she has worked for a firm that manages many properties and she has learned to handle 
all sides of accounting for smaller businesses, both revenue recognition and accounts payable. 
Mara is comfortable with the idea of juggling both the books of Market Cheese while 
overseeing the social media aspect of the business and is profoundly happy to return to the 
Market.  
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The Cityof Seattle 

Pik� Place Market Historical Commission, 
700 Thiri Avenue 4th floor Seattle.Washington 98104 (206)684-0228 

CERTIFICATE OF APPROVAL FOR USE 

Date: September 30, 1997 MHC 153/97 

Applicant: Shirley Linteau 

Business: Quality Cheese 

Address: 1508-B Pike Place, Seattle, Washington 98101 

Building: Corner Market 

At its meeting of September 24, 1997 the Pike Place Market Historical Commission 
approved the following: 

Change of ownership for a retail business specializing in cheese (85%), with 
crackers, olives, olive oil, wine vinegar, salami and pate's comprising the 
remaining 15% product mix.

(This action is categorically exempt from SEPA by the provisions of WAC 197-11-800.) 

The Certificate is issued with the understanding that the applicant will obtain all other 
permits and approvals that may be required. 

Karen Kane, Commission Chair 

By: 

Tom Quackenbush, Commission Coordinator 

Pike Place Market Historical Commission 

CC Catherine Stanford, PDA 

Wil Hairston, DCLU 
Richard Krochalis, DCLU 

Administered by The Omce of Urban Conservation. The Scattle Department of Neighborhoods 

Printed on Recycled Paper 
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